











What is inside? 


00000000002 0OOOHHOOOIOSOHOODIDOONOIIOHIIIONHHDODO0002000000000 


a aa 


aI 
weit 


The College of Art and 
Letters is hosting the 


week-long Festival of the 
Arts. 





Opinion explores what 
the stink is all about with 
the Bradford Pear tree . 
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‘The Food section reviews 
the down-home cooking 
of Evan’s Kitchen. 
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Find out the latest buzz 
about “The Walking 
Dead,” season finale in 
the latest of edition of 
the “Buzzing Dead. 
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Go inside the numbers 
to see which Hornet 
sports team has a triple- 
digit win streak 





Sac State gymnast and farm 
girl Cayla Beutler opens up 
about being a married athlete 
and how farming help shape 
her work ethic. 
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arity at the next level 


Cancer survivor organizes gaming competition to fund cure 


By FABIAN GARCIA 
fabiangarcia@csus.edu 


Whether it be fighting cancer or start- 
ing his own non-profit gaming organiza- 
tion, Austin Young has learned to play 


on 


On Thursday, Young will host a video 
game competition in Sacramento State's 
Union Lobby Suite called “Gaming for 
a Cause” in an effort to raise money for 


cancer-related charities. 


pay a flat fee of $ 


easily achieve. 





The charity event will be the first one 
Young has held at any university and will 
run like a tournament where participants 
20 to compete for a $200 
cash prize - a prize that any gamer can 


“(There’s) a very realistic opportunity to 
win,’ said 2005 Sac State alumnus Aaron 
Grossman, who organized the event and 
reached out to Young. “Facing off against 
each other playing Black Ops 2 - free-for- 
all tournament style - means gamers only 


have to beat four out of eight players in 
order to get into the second round” 

The games to be played include “Call of 
Duty: Black Ops 2” and “Ultimate Marvel 
vs. Capcom 3.” 


Young said he wanted the tournament 


to cater to all types of players. 

“(Ultimate Marvel vs. Capcom 3) is a 
fighting game and there's a whole separate 
crowd for it aside from Black Ops,’ Young 
said. “I mostly play first-person-shooter 
games - so Call of Duty, Battlefield, things 





Bill will extend student 
representation in CSU 


By IMRAN MAJID 
majid@csus.edu 


While the California 
State University system 
administers the duties and 
functions of its state col- 
leges through the Board 
of Trustees, students have 
a voice in the decision- 
making through two 
student trustees. 

The California State 
Student Association acts 
as a governing body for 
students by addressing 
student issues within the 
CSU, recommending stu- 
dent representatives to the 
governor for appointment 
and serving as “informed 
and responsible advocates 
of students’ concerns by 
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Assemblymember Pan is the 


driving force behind AB 46. 


creating awareness of student needs,’ according 


to its constitution. 


“Students are the reason why the CSU exists,” 
said Student Trustee Ian Ruddell. “Without the 


While he 


students and the board. 
He maintains relationships 
with the other trustees 
and university presidents, 
and advocates the student 
perspective. 

“Tt’s a great opportunity 
to affect change across the 
system,” Ruddell said. “My 
interest in advocating for 
underrepresented minori- 
ties and historically sup- 
pressed groups - it’s really 
what was the driving factor 
for me becoming involved” 

While two students 
serve on the board, only 
the most senior member 
may vote on measures and 
proposals. Each representa- 
tive serves staggered two- 
year terms, so a student 
may only vote in his or her 
second year. 
is currently the non-voting repre- 


PAN 


sentative, CSU San Marcos psychology student 
Cipriano Vargas became passionate about 





like that. But I do play a lot different types 
of games also.” 

With a team of volunteers from previous 
“Gaming for a Cause” events — which have 
been held monthly at a Fuddruckers in 
Citrus Heights over the last year - Young 
said he would only supervise and leave the 
gaming to everyone else. 

“We're going to be the ones running it,” 
Young said about him and his team. “So 


see Gaming | page A3 
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Sandy Sanchez gives her lecture on Peter the Great during a 
meeting of the Renaissance Society. 


Renaissance Society keeps 
education as high priority 


By KAYLA OLIVERIO 
0146@saclink.csus.edu 


every Friday that run throughout the 
school year. 
The society is made up of mostly 


people’ rights at a young age when he worked 

in the strawberry fields alongside his father. 
When he was a sophomore, Vargas took 

a stand to have his voice heard by becoming 

a part of student government at his campus, 


students’ input, it would not be a legitimate 
organization.” 

Ruddell said he felt like he could make a differ- 
ence at the statewide level. 

Ruddell is currently in his second year as a 
student trustee, serving as the liaison between 


Age is nothing but a number to the 
members of the Renaissance Society. 

This large group of senior citizens 
at Sacramento State is on campus to 
continue its lifelong quest for educa- 
tion through classes and seminars 


retired Sacramento-area citizens who 
range from ages 55 to 99 years old. 

PJ. Garrido, president of the Renais- 
sance Society, joined in 2001 and has 


see AB 46 | page A3 see Renaissance | page A2 








Renaissance: Group 
keeps skills sharp 


Continued from A1 


seen this group grow and evolve 
over the years. 

“(The society) formed iri 
1986 and started with about 20 
people who were interested in 
learning,’ Garrido said. “We've 
grown from the 20 to 1,600 - 
1,000 of whom are on campus 
on Friday.’ 

Bob Taylor, the Renaissance 
Society's publicity chair, has 
been a member for 10 years. “It’s 
a wonderful extension of our 
professional lives,’ Taylor said. 
“When we retire, we have this 
opportunity here in the greater 
Sacramento area. My wife and I 
love coming to seminars every 
Friday. It’s a great opportunity 
and a nice aspect of our retire- 
ment lives.” 

The society is made up 
of several Friday morning 
seminars and documentaries 
with a large, topical seminar 
in the afternoon. Seminar 
lecturers range from volunteers, 
professors and experts in fields 
ranging from photography and 
history to philosophy, music 
and literature. Garrido said 
the organization is mainly par- 
ticipatory and the volunteers re- 
ceive syllabi and bibliographies 
on many different topics. 

Taylor said the society pres- 
ents more than 20 seminars on 
campus as well as off-campus 
seminars that more than half 
of the members participate in. 
Garrido said the society also 
gives back to the university in 
gratitude for its partnership 
with this group of eager learn- 





ers. 

“We pay for parking, we 
volunteer at the university, we 
volunteer to usher at perfor- 
mances such as ‘Women of 
Juarez’ and we totally staff per- 
formances,’ Garrido said. “We 
have two $5,000 scholarships to 
give out. We are one of the larg- 
est scholarships right now. We 
are very supportive of CSUS 
and believe we are good ambas- 
sadors for (the university).” 

The growth of this society 
continues to increase due to 
word of mouth and the great 
things being said by the current 
members. 

“We are growing pretty 
steadily because of word of 
mouth. People ask, “What are 
you doing? What's Renais- 
sance?” Taylor said. “Id like to 
see it continue just as it is.” 

Taylor and Garrido said they 
are thankful to have this oppor- 
tunity on campus to keep up 
with their quest for education. 

“(This is a group) that is 
interested in continual learn- 
ing to keep our brains active 
and (stoke) our thirst for 
knowledge,’ Garrido said. “We 
are very privileged to be on 
campus.” 

As long as there are eager 
students, the Renaissance Soci- 
ety will continue to thrive. 

“Learning never stops, as 
you'll find out as you grow old- 
er, Taylor said, “(Renaissance 
Society) is an opportunity to 
continue having knowledge 
about how the world works.” 
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March 17 
12:30 a.m. Student reported between March 15 at 5 p.m. and March 17 
at 12:20 a.m. someone took her bicycle in the Library Quad. 
3:51 p.m. Student reported sometime between March 16 at 6 p.m. 
and March 17 at 3 p.m. someone took his bicycle in the residence hall 
parking. 
6:20 p.m. Student in library reported missing money from his wallet. 

March 18 
9:02 a.m. Student reported between March 16 and March 18 someone 
took his bicycle from the Jenkins Bike Compound. 
9:40 a.m. Sac State police arrested a white male, James Beam, for hav- 
ing outstanding warrants. Beam booked in Sacramento County Main 
Jail. 
10:49 a.m. Sac State police arrested a white male, Craig Yoachum, for 
having outstanding warrants. Yoachum was arrested and booked into 
Sacramento County Main Jail. 
1:12 p.m. Student reported her cellphone and wallet were taken from 
a locker in the Recreation and Wellness center on March 14 between 3 
p.m. and 5 p.m. 
2:55 p.m. Student reported around 12 a.m. someone took his iPhone 
from a desk in Eureka Hall where he left it charging. 
5 p.m. Sac State police arrested Angelo Albert Torres for disorderly 
conduct and being drunk in public on University West Drive. 
10:30 a.m. Student reported sometime between 9:30 a.m. and 10 a.m. 
someone took his unattended skateboard from the Library. 
12:30 p.m. Student reported sometime between March 15 and March 
18 an someone took her bicycle at Draper Hall. 

March 20 
12:15 p.m. Student reported sometime between March 16 at noon and 
March 19 at midnight the catalytic converter was stolen off his vehicle 
in Lot 2. 
1:11 p.m. Student reported her vehicle was damaged by another ve- 
hicle sometime between 8:30 a.m. and 12:10 p.m. in Parking Structure 
if 
2:04 p.m. Student reported her vehicle was keyed sometime between 9 
a.m. and 1:15 p.m. in Parking Structure II. 
2:58 p.m. Student reported between 4:15 p.m. and 4:35 p.m. on March 
19 his laptop was stolen from Alpine Hall. 
March 21 
5:59 p.m. Car crash reported in Residence Hall Parking. No injuries 
reported. 
11:13 p.m. Student reported sometime between 10 p.m. and 11:10 
p.m. someone took his bicycle from the Library. 

March 25 
1:30 p.m. Former employee Laini Sanamu Harris is suspected of alleg- 
edly embezzling money. 

March 28 
1:02 a.m. William James Lockwood, located on Folsom Blvd. was 
found in possession of methamphetamine. Lockwood was arrested 


and booked into Sacramento County Main Jail. 
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Games: Winning at the game of life 


Continued from A1 


we have a whole crew that’s help- 
ing set up and all that. Everyone's 
a volunteer. No one’s paid. Most 
of the people that are going to be 
here are people who’ve helped in 
Citrus Heights and have come 
along onboard and wanted to 
help earlier.” 

Based on his past events, 
Young said he is expecting a 
decent turnout with regards to 
attendees. 

“Our goal is about 100 people, 
but we really have no idea 
how many will come on the 
day of because most people 
will sign up at the door,’ 

Young said. “At our Fud- 
druckers events, we prob- 
ably get at least 50 people 
monthly” 

Young also said he hopes 
to raise a certain amount of 
money because of his earlier 
success. 

“I can go off our Fudduckers 
ones, which is probably (in) total, 
including all the donations and 
stuff, $100 to $1000 after each 
event — sometimes more some- 
times less.” 

Austin’s father, Dave Young, 
said his son’s efforts are help- 
ing a lot of young adults gain 
real-world experience by holding 
official positions in a non-profit 
organization. 

“(They’re) your-age guys, and 
they’re all volunteers every one of 
them,” Dave Young said. “They're 
there eight hours on a Satur- 
day night and then they have 
monthly meetings on top of that. 
I think it’s just really cool. These 
kids are learning how to run a 
business at young age.” 

What makes Austin Young 
stand out in this cause is the fact 
that he’s battled and survived 
cancer since he was born. 

_ Having started treatment for 

retinoblastoma — an eye cancer — 
as a six-month-old infant, Austin 
Young had to undergo examina- 
tion under anesthesia (EUAs) 
and other optical treatments at a 
young age. 

“T fought retinoblastoma until 


NOW ACCEPTING APPLICATIONS! 


* Affordable four-year evening program 


* Taught by active members of the legal community 


° Earn a Juris Doctor degree 


* Conveniently located in midtown Sacramento 


* Fully accredited by the State Bar of California 


I was 5 years old,’ Austin Young 
said. “From it, I lost pretty much 
all my sight in my left eye, and 
some in my right. Although I 
am categorized as legally blind, I 
can still see well enough to drive 
a car, ride ATVs, and do almost 
anything a normal person could 
do.” 

Even with all of his accom- 
plishments, Austin Young’s 
journey has not been an easy one 
by any means. 

His mother, Bonnie Young, 
said her family had struggled to 


“The doctors 


wanted to remove 
both eyes because 
the tumors were 
so large in both” 


make life-changing decisions for 
him as a baby. 

“The doctors wanted to remove 
both eyes because the tumors 
were so large in both? Bonnie 
Young said. “Would he have 
cancer now if we had? Maybe 
not, but he would have had lived 
without sight. It was too late 
for chemo so they gave him the 
largest dose of radiation possible, 
then laser treatments whenever a 
tumor grew for the first few years 
of life.” 

To make matters worse, Young 
was hit with cancer again at 
the age of 17 - this time in his 
salivary glands classified as a 
rhabdomyosarcoma, 

“I was diagnosed two years ago 
with rhabdomyosarcoma at the 
age of 17, Austin Young said. “At 
first it definitely was devastating, 
but the treatments have made a 
huge impact.” 

Austin Young is turning 20 
soon and hoping to stay cancer- 
free. He plans on continuing his 
gaming charity efforts through 
“Gaming for a Cause” and donat- 
ing to places like Family House 
in San Francisco and UC San 
Francisco for cancer research. 

He and his family have do- 


re as 





® Excellence since 1969 


nated most of their proceeds to 
Family House to update gaming 
consoles and entertainment sys- 
tems for the children and families 
staying there. 

Now Austin Young is look- 
ing to extend those donations to 
universities for research that he 
says is currently insufficient. 

“We are considering donat- 
ing to cancer research starting at 
UCSF for rhabdomyosarcoma,the 
cancer I have been battling for 
the past two years,’ Austin Young 
said. “There are less than 200 

cases of this cancer a year, and 
very little research is being 
done for improving cures.’ 

At this point in his life, he 
said he hopes he can go on 
without cancer in his life per- 
manently. 

“As of now, the scans are 
completely clear of cancer,” 
Austin Young said. “It has been 
a battle, but with chemo ending 

at the end of May, I’m looking 
forward to moving on.’ 
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Continued from A1 


working his way up to a student 
trustee to help influence decisions 
and provide insight on issues such 
as tuition and other fees. 

“T believe strongly in the mission 
of the CSU, which is to provide a 
high-quality and affordable educa- 
tion for the people of California, 
Vargas said. “I want to make sure 
that mission statement is reflected 
in the mission that, as a student, I 
can do anything possible to address 
issues, and that’s why I applied for 
the Board of Trustees.” 

Now a senior, Vargas balances 
his schoolwork so he can visit 
campuses each week to meet with 
students and learn about their 
challenges. 

“At the end of the day, I care 
about this job and the work that I 
do and I’m going to go that extra 
mile,’ Vargas said. 
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AB 46: CSU students plan to improve 
system with added votes and power 


In an effort to further empower 
the student voice, Assemblymem- 
ber Richard Pan proposed AB 46, 

a new bill introduced in the state 
Legislature last December that 
would grant ex officio trustees 
and the student trustees absentee 
voting. 

Under the bill, ex officio 
members, including the governor, 
lieutenant governor, speaker of the 
assembly and the superintendent of 
public instruction, can designate a 
staff person to attend a meeting and 
speak and vote on his or her behalf. 
The first-year student representa- 
tive may also vote if the second- 
year student is not present. 

“The people of California de- 
cided that these offices should have 
a voice on the Board of Trustees,” 
Pan said. “We want to be sure that 
we respect the role of the people of 
California who said that these of- 
fices should be present, and should 
be able to exercise a vote.” 





Have questions about Financial Aid? The Financial Aid | 


Office will host chat sessions to provide you answers! 


Session Dates: April 16, April 17 & April 18 
Times: Between 11:00 a.m. — 3:00 p.m. 
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Pan said the ex officio mem- 
bers often have conflicting duties 
because the Board of Trustees 
meetings occur during the busiest 
times of the legislature. 

The bill passed in the Assembly 
Higher Education Committee with 
a 9-3 vote on March 19, and was 
referred to the Assembly Appro- 
priations Committee. 

While Vargas and Ruddell sup- 
port absentee voting for student 
trustees, they raised concerns 
about absentee voting for ex officio 
members because they shape the 
mentality of the other trustees. 

“The ex officio members are part 
of the board because they can pro- 
vide information that is relevant,’ 
Vargas said. “Because of their 
position, they work directly with 
the CSU and we want to make sure 
that they are present during Board 
of Trustees meetings and they're 
getting the same information that 
any other trustee is getting” 
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Festival to showcase plethora of arts 


By ISABEL WARD 
Ihw25@saclink.csus.edu 


The College of Arts and Letters 
is bridging culture and commu- 
nity with its week-long Festival of 
the Arts event that will showcase 
art, music and family fun. 

We're doing the event to 
promote the arts on campus and 
off campus,’ said development 
and external relations coordina- 
tor for the College of Arts and 
Letters Catherine Labbe. “We're 
trying to bring our students out 
for the whole week and all their 
activities.” 

‘The one week event is geared 
toward bringing students, com- 
munity and alumni to Sacramen- 
to State through a Family Funday 
Sunday, which will highlight the 
art of students and conversa- 
tions with Sac State graduates 
previously cast in the musical 
performance “Cabaret,” as well as 
musical guest artist Steve Turre, 

a “Saturday Night Live” band 
member and former Sac State 
student who will be performing 
April 17. 

“We want to bring all of 
our alumni back to campus 
and entertain them for the day 
and remind them, you know, 
where they've come from and 
everything that we do here on 
campus, Labbe said. 

Communication studies major 
Brad Kajiwara, who is head of the 
planning and management team 
for the Festival of the Arts, said 
he is excited to see Turre live. 

“T have seen videos of (Turre). 
I have heard recordings and he's 
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quite amazing. So I’m looking 
forward to watching that perfor- 
mance,’ Kajiwara said. 

Festival of the Arts guests can 
also expect alumni poetry read- 
ing later in the week. 

Labbe said people who appre- 
ciate the arts and seek different 
kinds of cultural events usually 
attend, but the Funday is a way to 
broaden the kinds of attendees. 

“We felt that the festival was 
wonderful but there wasn't a spe- 
cific event geared toward bring- 
ing the community to campus 
so this was kind of a way that we 
think we can accomplish that,’ 
Labbe said. 

Labbe said the Funday is spe- 
cifically used as an open house. 

“We're going to have our 
building here open, galleries 
open for the day, music by stu- 
dent bands, a ceramics sale - all 
sorts of different things,” Labbe 
said. 

Senior communication studies 
major Elvia Medina - also part of 
the planning and management 
team - said the event is an oppor- 
tunity for students to showcase 
their creativity. 

“Tm really excited for the 
event - just to see what other 
students have been working so 
hard for and just to see it come 
together,’ Medina said. 

Senior ceramics major 
Michelle Haas said the ceramic 
pieces she has made at Sac State 
will be debuted at the festival. 

“Tm really looking forward to 
all the different majors getting 
together and kind of like mak- 
ing awareness for Sac State's art 


Street) 





program,” Haas said. “I’m just 
really excited to see how that all 
intertwines.” 

Among other artist lecturers 
throughout week, Labbe said a 
guest artist ceramicist will do a 
live demonstration and Dance 
Space Sacramento dancers will be 
coming for the Funday. 

In addition, Medina said the 
Funday also includes an art walk, 
a place where attendees can cre- 
ate their own music, a kid zone in 
the Quad, and free ice cream. 

“Leatherby’s is actually com- 
ing and offering us free ice cream 
which is exciting,’ Medina said. 

Labbe said students are look- 
ing forward to Sacramento Mo- 
bile Foods Events (SactoMoFo) at 
the Funday. 

“We're having the mobile food 
trucks here so they get excited 
about food all the time, which is 
understandable,” Labbe said. 

Labbe said building an excite- 
ment that is outside of what you 
do everyday and being able to 
experience and appreciate what 
other people do is what the College 
is trying to bring about with the 
event. 

“The theory in the College of 
Arts and Letters is that the arts of- 
fer a kind of well-rounded student 
and person,’ Labbe said. “The idea 
is that you have an education, but 
that also includes cultural experi- 
ences that contribute to the person 
who you are so when you leave 
campus, you're open minded - 
youre interested in different things 
around you.” 

The Festival of the Arts will be 
held at Sac State April 12-17. 
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Did you know that the 
Dining Commons offers a 
pay-per-meal option? 


The mouthwatering “All You Care to Eat” 
buffet is open to all Sac State students, 
faculty, and staff for breakfast, lunch and 


dinner. Stop by with your colleagues or 


friends and enjoy a healthy, delicious, 
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5900 Newman Court 
Sacramento, CA, 95819 
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and affordable meal in a relaxed setting. 


For more information, including hours 
of operation, visit www.dining.csus.edu. 





f 
ae 
te eee Visit the new Campus Dining Facebook page a . 
Sassy ad at www.facebook.com/uei.SacStateDining 
and “Like” us! 
t 
i 


University Enterprises, Inc. 


RA SACRAMENTO STATE 


Lo 








Lo 








WEDNESDAY, Aprit 3, 2013 





Scan the code to see 
why longboards are 
not as practical as they 
look. 


WWW.STATEHORNET.COM 





Curis Lorez - Stare HORNET 


No one farted - it’s just the 
stench from the trees outside 


By KAITLIN BRUCE 
kb3757@saclink.csus.edu 


The Bradford Pear looks like 
any other tree you would find 
walking through campus. It’s a 
very pretty tree with white blos- 
soms in spring, until the stench 
of a frat house bathroom reaches 
your nose. 

The scourge of any college 
campus, this tree is actually one 
of the most beautiful at Sacra- 
mento State, but its purpose and 


Curis Lopez - Stare HORNET 


Financial 


By ANTHONY NATHAN 
anthonynathan@csus.edu 


Every semester students make 
major purchases assisting them 
with their education tuition: lap- 
tops, living expenses or even car 
maintenance are all federally ac- 
cepted. Extravagant purchases 
are also made on the govern- 
ment’s dime that the US depart- 
ment of education would not ap- 
prove of. 

Tattoos and trips out of state 
are not approved by Uncle Sam 
but students make them anyway 
as they contribute to the “college 
experience; even when conse- 
quences can ensue. 

The Higher Education Act of 
1965 first established aid to stu- 
dents seeking financial assistance 
for post-secondary education 
whom would not be able to fund 
themselves otherwise. Today, 
$165 billion in aid is distributed 
to more than 12 million students 
every year according to fafsa. 
ed. gov. 

The amount of money distrib- 
uted to each student who quali- 
fies is carefully calculated based 
on the cost of attendance and 
how much a student’s family can 
contribute. Loans are offered 
each semester that are expected 
to be paid back with interest after 
a student graduates. Pell Grants 
are a smaller amount of money 





odor is actually pretty useless, 
and even offensive. 

Michael Baad, a biology sci- 
ences professor at Sac State, be- 
lieves the look of the tree is its 
only perk and that there are rea- 
sons why the tree isn’t just odor- 
ous. 

“Most pears you encounter 
don’t smell like that? he said. “I 
wouldn't say for certain that the 
pear smells the way its ancestors 
did? 

The smell is not natural for the 
tree - it is the years of inbreeding 
for looks that caused the smell 
to be what it is today, and causes 
quite a stir every year before the 
summer season. 

“The Bradford Pear has been 
manipulated horticulturally by 
a number of generations using 
it for landscaping and that sort 
of thing,’ Baad said. “The smell 
is not really adapting, and what 
it is producing is because it was 
hybridized by several different 
parents to get this spectacular 
display.” 

The Bradford Pear is supposed 
to be a fruit bearing tree, and the 
smell - as well as its inbreeding - 
is why we never actually see fruit 


on the tree. The infertility makes 
the tree very inexpensive which 
explains its popularity. 

Sal Rangel, a junior kinesiol- 
ogy major, is new to campus 
but knows the reputation of the 
infamous pear tree from other 
college campuses and word of 


cuttings on the tree have made 
it very fragile. The littlest force 
can knock down branches or en- 
tire trees, leaving even more of a 
mess for the landscapers around 
campus - as if they didn't already 
have to deal with the fake snow- 
lined walks everywhere from the 


“All that | know is everyone talks about them - | know 
they smell like crap. They are called semen trees and 
everyone says they smell like that.”’ 


- Sal Rangel, junior kinesiology major 


mouth. 

“All that I know is everyone 
talks about them - I know they 
smell like crap, Rangel said, 
“They are called semen trees and 
everyone says they smell like 
that.” 

The smell has become a joke 
among college campuses, and if 
you look it up on urban diction- 
ary, the définition is pretty color- 
ful, “A type of tree which, during 
the summer season, smells of se- 
men.” 

Another drawback is that the 


flower petals. But that part I kind 
of like. 

“Most people curse the fact 
that we have these because we 
have to replace the trees after 
storms, because they are brittle,’ 
Baad said. “I wouldn't say I was 
an expert, but I know enough 
about it not to plant it - because 
it has problems,’ 

Perhaps the Bradford Pear is 
just getting a bad rap, and despite 
a lopsided list of pros and cons, 
there are actually some good 
qualities to this tree. 
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It’s normal to 
rate teachers 


When students register for their 
classes, it is important for them 
know how good the professor for 
a certain class is, and for that, they 
have Rate My Professors. The web- 
site’s teacher ratings can be very 
useful for students, but sometimes 
the negative reviews can be painful 
for teachers to read, and need to be 
taken with a grain of salt. 

Rate My Professors is not a 
small website, either. According 
to the site's About page, colleges in 
America, Canada and the United 
Kingdom are represented, with 15 
million reviews of about 1.7 mil- 
lion professors. If someone teaches 
in those countries, chances are that 
professor has been rated on this 
website. 

The plethora of professors who 
have been rated on the site means 
it is a very useful tool students can 
use when choosing their classes. 
In fact, at Sacramento State alone, 
1,820 professors have been rated. 

However, out of all those teach- 
ers, the highest rated professor 
only has 92 ratings even though 
there are nearly 30,00 students at 
Sac State That number falls drasti- 
cally and levels out at roughly 50 
ratings for the more popular pro- 
fessors. 

“They (the ratings) are an accu- 
rate measurement of the thoughts 
of the students who entered them, 
at the time they entered them, in 
response to those particular ques- 
tions. They are not statistically 
valid” mathematics professor Scott 
Farrand said. 

The ratings are simply anecdotes 
of students’ experiences in any 
given professor's class, and those 
stories can be extremely biased 
due to students only going out of 
their way to review teachers they 
really enjoyed or really disliked. 
And when internet anonymity and 
negative emotions mix, people can 
become cruel. 

“Some of the comments were 
not worded in a polite way. I go 
out of my way not to look at Rate 
My Professor because it has the 
reputation as being a place where 
hurtful comments are regularly 
made, whether or not the profes- 
sor deserves them,’ associate crim- 
inal justice professor Jennie Singer 
said. 

“Instructors are more likely to 
be concerned about this website. 
It is very public and can easily mis- 
characterize some aspects of their 
teaching. When it is inaccurate, 
for students it is just misinforma- 


tion, but for the professor it can be 
personal and humiliating,” Farrand 
said. 

The main problems with Rate 
My Professors are the hateful com- 
ments and the low statistical value 
of the reviews. However, the web- 
site does provide some valuable 
information for students. 

As sociology professor Ellen 
Berg said, “it’s helpful for students 
to get some idea from other stu- 
dents about things like the amount 
of reading, attendance expecta- 
tions, exams, professor's teaching 
style, etcetera, so I see a value in 
the website.” 

Students do not want to go into 
a class without knowing anything 
about the professor for that class, 
but polling their friends is only 
going to yield a sample size even 
smaller than the one the website 
represents. By having a service like 
Rate My Professors, which orga- 
nizes a teacher's qualities and rates 
each one, students are receiving 
valuable information about choos- 
ing their schedules. 

Every. semester, each depart- 
ment at Sac State has its students 
anonymously evaluate their teach- 
ers, yet those evaluations are not 
posted online. Given the benefits 
of the website, the problems still 
need to be addressed, and posting 
those evaluations on the Sac State 
website for all to see will give pro- 
fessor ratings more legitimacy than 
the ratings on Rate my Professors. 

Berg, Singer and Farrand all 
made a point to say they already 
pay attention to the student evalu- 
ations and try to improve their 
individual teaching styles based 
off the results, so posting them to 
internet would benefit everyone 
involved. 

Granted, the official evaluations 
are likely too complicated to be 
easily read on the internet, so they 
would need to be truncated into a 
format similar to Rate my Profes- 
sors. If the results were easy to read 
and comprehensive, that service 
would very likely be quite popular 
among the student population, as 
long as the abusive comments were 
filtered out. 

Since the internet's anonymity 
tends to cause people to be cru- 
eler towards each other than in the 
real world, as demonstrated with 
the comments on Rate My Profes- 
sors, filtering out the site’s abusive 
comments could be the best way 
to please both professors and stu- 
dents. 


aid is not just for books and supplies anymore 


but do not have to be repaid. 

Because the maximum amount 
awarded in Pell Grants is $5,550, 
according to ed.gov, some stu- 
dents are left with a small lump 
sum to spend after tuition on 
books, supplies and living: ex- 
penses. 

Countless students each se- 
mester are guilty of not spending 
their refund money in the ap- 
propriate manner, none of which 
will be named to avoid their in- 
vestigation. 

“We do 


educate students 


about borrowing and hope they | 


each heed our advice and. bor- 
row wisely; said Sacramento 
State's Director of Financial Aid 
and Scholarships Anita Kermes. 
“Certainly, if we know that an ap- 
plicant is fraudulently in receipt 
of funds we are required to re- 
port them to the Office of Inspec- 
tor General and an investigation 
would ensue.” 

A lot can be done with a cou- 
ple thousand dollars at your dis- 
posal, and some do go for the 
extravagant purchase. However, 
most students treat themselves in 
more modest ways. 

“The refund I got was a little 
over $1,000. I went shopping a 
little bit, going to the mall and 
stuff like that here and there, 
said a Sac State student. “I know 
some of my friends bought cars 
with their refund money which 


is helpful. My roommate helped 


her mom pay off some bills that 
she can't pay so not all of the 
money goes to material things.” 

These purchases, whether they 
are big or small, help contribute 
to the experience all high school 
students dream of before col- 
lege. The college years for most 
are new and exciting. The drive 
to have new experiences are at 
a high while the funds present 
may not reflect what it will take 
to do this new thing. Paying for 
a trip out of town or buying new 
clothes on funds that did not 
come from a parent can give any 
student a sense of independence. 

Unfortunately, some students 
do not get the benefit of receiving 
a Pell Grant refund because their 
families make a lot of money or 
just enough to get by. 

“Part of it is just unfortunate 
that we don’t qualify,’ said senior 
government major Justin Bo- 
man. “I know it is a good system. 
My girlfriend, for example - that’s 
the only way she could be in col- 
lege so I know it is effective.” 

For those that do qualify, 
spending money on items that 
don’t assist with school or liv- 
ing expenses consists of a federal 
crime. 

A large financial aid fraud ring 
was taken down this year in Sac- 
ramento after the members made 
out with $80,000. Their process 














Type of college 
Two-year public 
Four-year public 
Four-year private 

*Does not include room, board 


Paying for school 


Public and private sources 


of funding, in billions 
2009-10 figures are preliminary 
Federal aid 

1999-00 


2009-10** 


Non-federal loans 
1999-00 | $5.2 
2009-10** § $8.5 





$62.1 





1999-00 
2009-10** 


Source: The College Board 










was simple: sign up for school 
and don't go. 

Kermes said there are a series 
of checks and balances to miti- 
gate an investigation of funds. 


Rising college costs 


How tuition and fees have increased”: 


$146.5 


State, institutional and private grants 


) $94.0 


2009-10 2010-11 
$2,558. $2,713 
$7,050 $7,605 


$26,129 


Sources of aid 2009-10 
Work/study 1969 3 


NOTE: 

Does not 
total 100 
percent due 
to rounding 





$199.2 y 
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To all students who have quali- 
fied for financial aid, spend that 
money wisely. It is a privilege that 
can easily be taken advantage of. 
For every new pair of sunglass- 


| $27,298 


% change 
+6.0% 
+7.9% 
+4.5% 
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es purchased with federal funds, 
treat yourself to some new school 
supplies or textbooks, It is what 
is approved and it might save you 
if they ask for your bank records. 
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Have 


By CAMILLE ANGLO 
ca2283@csus.edu 


Anyone whos been to The 
Boiling Crab in south Sac- 
ramento knows the best way 
to satisfy a craving for Cajun 
seafood is to order The Whole 
Sha-bang, a bag of seafood 
doused in a combination of the 
restaurant's lemon butter, garlic 
and spicy sauce. 

‘The Whole Sha-bang is a 
great dish to share with friends 
and family because there’s noth- 
ing more relaxed than sitting 
around, peeling tender seafood 
and eating with your hands. 

Also, as a Filipino person, 
eating with your hands is a 
typical skill to have and there’s 
something about it that ties 
me back to my culture; It’s a 
fun thing to do with friends 
and family and could be one of 
those memories you will share 
with them forever. 

Unfortunately, The Boiling 
Crab is a good half-hour away 
and the wait time for a table is 
always insanely long. 

In the time that it would 
take to wait for a table, you can 
make The Whole Sha-bang in 
the comfort of your own home 
without having to deal with a 
huge crowd. 


THE WHOLE SHA-BANG 


Serves 1 to 2 people, but 
more than likely will draw in a 
crowd of 5. 


¥% pound of shrimp 

1 stick of butter 

1 cup of corn 

2 large Polish sausages 
2 small red potatoes 


For the sauce: 

¥ cup of onion, diced 

3 tablespoons of garlic 

Juice from half a lemon 

1 teaspoon of Cajun seasoning 
1 teaspoon of oregano 

1 teaspoon of thyme 

1 teaspoon of salt 


A different twist on a 


By ANNA PUCCINELLI 
ap3854@csus.edu 


Grits are a versatile food-their 
mild taste and soft texture deftly 
serve as a vehicle for proteins and 
mix-ins, which elevate grits from 
ordinary to divine. 

Shrimp and grits is a tradi- 
tional Southern dish in which the 
garlicky shrimp are broiled with 
green onions and olive oil, then 
served on top of creamy cheddar 
grits. 

According to cookcfb.org, grits 
are popular in the South, but have 
a Native American origin. Tradi- 
tionally, corn was ground by using 
a stone mill and filtered through a 
screen . The fine grinds were made 
into cornmeal and the coarser 
grinds were made into grits. 

Typically a breakfast food, grits 
have a smooth and bland flavor, so 
it is easy to give this dish a savory 
zing with just a few ingredients. 

Meats and vegetables, such as 
sausage, bacon, corn, bell peppers, 
mushrooms or corn, can be mixed 
into the grits to add a flavorful 
twist. Light and crisp vegetables 
also make an excellent side dish, 
balancing the cheesy, porridge- 
like meal. 

According to livestrong.com, 
grits are a good source of iron, 
fiber and thiamine. A serving of 
grits has 10 percent of the daily 
amount of thiamine and 8 percent 
of the recommended amount of 
iron. : 

I recommend using regular 
grits rather than instant grits for 
this recipe because you can adjust 
the amount of grits you would like 
to cook, depending on the size 
of your crowd. It is also easier to 
melt in the cheese while stirring 
additional ingredients in a pot 
and, so the grits will stay warm 
longer. 

This recipe is quick, simple 
and takes less than 20 minutes to 
prepare and cook. 

This recipe was adapted from 
www.huffingtonpost.com 





By 


013 


1 teaspoon of pepper » 

1 teaspoon of garlic powder 

1 teaspoon of cayenne (or more 
if you want your sauce to burn 
your mouth like lava) 

¥% cup of water 


Take the potatoes and rinse 
off any dirt. Before nuking 
them in the microwave for five 
minutes - or however long the 
bake potato button takes - stab 
them 12 times to cook the 
potato all the way. Stabbing 
the potatoes is ideal because it 
allows it to release moisture and 
prevents it from exploding. No 
one likes raw, crunchy potatoes 
or a potato turning into a gre- 
nade in the microwave. 

Slice the sausages in half and 
add to a pot of boiling water to 
cook for 10 minutes. Any kind 
of sausage, like andouille or 
Italian sausage, can be used for 
The Whole Sha-bang. Kirkland 
Polish sausage, which I used, 
also goes great with this dish. 

Clean the shrimp. Make sure 
to cut all the legs and sharp 
parts off the shell. The shell and 
head can be left on, but the dish 
can be made without them. 

Melt the butter in a pan 
over medium-high heat. Once 
the butter is melted, saute 1 
¥ tablespoon of garlic for five 
minutes. Once the garlic flavors 
the butter, add the diced onions 
to the pan and cook until they 
are translucent. 

Throw all the spices and the 
lemon juice into the butter mix. 
Let the spices and the butter 
marry together in aromatic 
harmony for five minutes. After 
the sauce thickens, add water. 

Since shrimp takes about 10 
minutes to cook, it should be 
the last thing added to the pot 
and this will allow the shrimp 
to have that firm and tender 
texture. Make sure to mix the 
shrimp into the sauce until 
each piece is thoroughly coated. 
After 10 minutes, turn the heat 
off and mix in corn, steamed 
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Krist! LaDuca - State Hornet 


If you don’t want to make the trip to the Boiling Crab or deal with the big crowds, you can make your own version of this Cajun dish at home. 
Combined with seafood, sausage and Cajun seasonings, this will be the perfect Southern dish to serve for dinner. 


potatoes and Polish sausages. 
The heat of these warm ingre- 
dients will continue to keep 
everything nice and toasty. 

‘The Whole Sha-bang can be 
enjoyed with more lemon juice 
spritzed on top and a bow! of 
jasmine rice, which beautifully 
complements the dish’s garlic- 
filled, zesty sauce. 

If you want the entire Boil- 
ing Crab experience, serve in 
a plastic bag and have lots of 
paper towels on hand. 

Most importantly, enjoy eat- 
ing with your hands and don't 
wear white because nothing 
says “I ate a bagful of delicious 
shrimp awhile ago” like a per- 
manent red stain on your shirt. 


ANDREW Vasquez - State Hornet 


Although popular in the South, grits have a Native American origin. Traditionally, corn was ground by us- 
ing a stone mill and filtered through a screen. The fine grinds were made into cornmeal and the coarser 


grinds were made into grits. 


SHRIMP AND GRITS 


1.14-ounce can reduced sodium 
chicken broth 

1 % cups water 

% cup quick grits 

% teaspoon pepper 

% cup extra-sharp cheddar cheese 
1 pound raw shrimp, peeled and 
deveined 

1 bunch scallions, trimmed into 
one-inch pieces 

1 tablespoon extra-virgin olive oil 
¥ teaspoon garlic powder 

1 teaspoon salt 


Fill a medium-sized saucepan 
with water, broth and a dash of 
salt and boil at high. Preheat 
broiler to medium-high. 

While the water and oven are 
heating, mix shrimp, scallions, 
oil, garlic powder and % teaspoon 
of pepper in a medium bowl. 
Transfer to a rimmed baking sheet 
and broil for five to six minutes, 
stirring once, until shrimp are 


. 


pink and tender. 

You can sauté the shrimp, but 
I prefer to broil them and set my 
timer because I can clean the 
kitchen while they are cooking. 

When the water begins to boil, 
slowly stir in the grits and a % 
teaspoon of pepper. Reduce heat 
to low and cover, stirring every 


. couple minutes until the grits have 


thickened, about five to seven 





minutes. 

Remoye grits from heat and stir 
in the cheese and any additional 
ingredients. I stirred in % cup 
of butter to give the grits a rich 
flavor. 

Put a scoop of the garlic shrimp 
on top of the grits and serve this 
Southern classic immediately 
with a tall glass of sweet iced tea. 


ultimate meat lover’s sandwich. 


By Copy PowELL- 
McCLinTICK 
cp2295@csus.edu 


For a Southern-themed dinner 
or for something a little more off 
the beaten track, Tennessee pulled 
pork sandwiches are ideal for 
those who want to experience that 
finger-lickin’ Southern taste. 

Pulled pork is a signature 
Southern barbecue food, stretch- 
ing back to the days of the early, 
colonies. Upon their arrival, colo- 
nials brought with them a variety 
of livestock including chickens, 
cattle and pigs. The pigs in par- 
ticular were undomesticated and 
left to flourish in the wild. Wild 
pigs, commonly known as hogs, 
became the source for barbecued 
pork among Southerners. 

The name behind pulled pork 
is derived from the method in 
which it is prepared after cooking. 
Once cooked, the pork is pulled 
apart into shreds either by fork 
or by hand. Served in Southern 
fashion with mashed potatoes, 
gravy and steamed vegetables, 
pulled pork is usually served as 
sandwich filling but may also be 
used as a main course dish. All in 
all, pulled pork has many different 
possibilities and does not require 
much skill to prepare. 
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Kristi LaDuca - State Hornet 


Bite into pulled pork 
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CAMERON Bowers - State Hornet 


Southern food is known for possessing the prominent characteristic 
of being a go-to filling and flavorful comfort food of many. Being no 
exception, the Tennessee pulled pork sandwich is the epitome of the 


Southern food is known 
for possessing the prominent 
characteristic of being a go-to 
filling and flavorful comfort 
food of many. Being no excep- 
tion, the Tennessee pulled pork 
sandwich is the epitome of the 
ultimate meat lover’s sandwich. 
‘The combination of onions, garlic, 
pork and barbecue sauce makes 
for a savory, juicy sandwich that is 
bound to drip all over your shirt. 
Remember to bring out the stain 
remover and plenty of napkins for 
this piled-high meat sandwich. 

This recipe is adapted from 
simplyrecipes.com. 


PULLED PORK 
SANDWICHES 


Servings: 7 


1 large onion, chopped 

6 garlic cloves 

1 pickled jalapefio pepper, seeded 
and chopped 

2 teaspoons chipotle chile powder 
1 tablespoon tomato paste 

2 tablespoon Dijon mustard 

% cup distilled white vinegar 

1 teaspoon paprika 

1/3 cup ketchup 


see Pork| page B2 
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Break your fast at Evan’s Kitchen 


‘ 





By CRISTINA LULE 
cal349@csus.edu 


Eating at Evan's Kitchen feels 
like an afternoon at grandma's 
house. 

You're greeted with hospitality 
when you walk in, surrounded 
by flowery décor wherever you 
sit and leave with the urge to un- 
button your jeans after a hearty 
home-cooked meal. 

The restaurant has a homey 
feeling with wood-carved din- 
ing room tables and chairs. The 
booths have coat hangers on 
the side and there is a paint- 
ing of Evan Elsberry, the owner 
and chef, on the wall next to the 
kitchen. A few feet away, the 
real Evan can be seen cook- 
ing through the kitchen pass- 
through. 

The restaurant echoed loudly 
with the sounds of chatty patrons 
as joyous waiters walked quickly 
between tables, reciting daily spe- 
cials and making sure no water 
glasses were less than half full. 

The menu offers sandwiches, 
burgers, soups, salads, pasta and 
a creative medley of two meals 
in one: Chef Evan's famous hot 
meatloaf sandwich. 

“For lunch, our meatloaf is 
homemade,’ said waiter Alejan- 
dro Luna. “Our salads are great, 
(which) comes in big portions 





X 


—— 


with homemade dressing (and) 
always brings a crowd in.” 

There is a separate menu just 
for breakfast, which offers more 
than 40 items including pan- 
cakes, French toast, biscuits and 
gravy and breakfast burritos. 

Luna said the most popular 
menu items were breakfast dishes 
like omelets and eggs Benedict. 

The Scalzo - a three-egg 
omelet served with chicken apple 
sausage, mushrooms, spinach, 
onions and jack cheese - was, to 
my shameful confession, better 
than any breakfast my grandma 
has ever made. 

The blanket of eggs and spin- 
ach that warmly wrapped around 
the other ingredients were light 
and fluffy. Tucked inside were 
caramelized onions that paired 
well with the apple-flavored sau- 
sage and added a mild sweetness 
that complemented the savory 
flavors of the salty and creamy 


jack cheese which oozed onto 


the plate each time I cut into the 
omelet. 

The average price for a meal is 
about $10, but the portion sizes 
are generous. The Scalzo, which 
was $9, was as long as a child's 
forearm and dominated half of 
the large plate; the rest of the 
plate was occupied by a small 
bowl of fruit and four slices of 
toast with strawberry jam. 


SACRAMENTO 


STALE 


The menu also offers vegetar- 
ian and vegan options such as a 
veggie omelet, a roasted vegetable 
pot pie and eggplant Parmesan. 

Kitchen’s special offers include 
bottomless mimosas — a cock- 
tail composed of champagne 
and orange juice — for $9 on 
the weekends and a Prime Rib 
dinner, which includes a soup or 
salad and dessert for $18. 

Evan's Kitchen offers dessert 
but they are not listed on the 
menu because they change daily. 
Some of the desserts include 
pecan pie, hot lava cake, carrot 
cake, brownie sundae and apple 
crisp. 

My omelet was completely 
devoured - despite the large 
portion size - in fear of Evan 
emerging from the kitchen to 
tell me to finish my food like my 
grandma used to. The meal was 
so comforting, though, I had no 
problem finishing every last bite. 
I will most definitely be seeing 
Evan again - next time I will 
remember to wear loose-fit jeans. 

Evan's Kitchen is located at 855 
57th St., Suite C and its hours 
are from 8:00 a.m. to 9:00 p.m. 
from Tuesday to Saturday and 
8:00 a.m. to 3:00 p.m. on Sunday. 
Breakfast is served from 8:00 
a.m. to 3:00 p.m. on Tuesday to 
Sunday. 


SUMMER 
SESSION 





Continued | page B1 


2 teaspoons Worcestershire 
sauce 

Ys cup light brown sugar 

1 bay leaf 

Salt 

3 pounds pork roast, trimmed 
of excess fat 

Hamburger buns 


Begin by collecting all sauce 
ingredients, including garlic, 
pepper, chile powder, tomato 
paste, mustard, white vinegar, 
paprika, ketchup, sugar, salt, 
onion and Worcestershire 
sauce. Combine in a blender 
until mixed thoroughly and 
smooth. For a more flavorful 
taste, marinate pork in freshly 
blended sauce for one to three 


hours. 

Next, combine sauce, pork 
roast, bay leaf and four cups of 
water in pan and bring to boil. 
Bring pan to simmer and allow 
nearly two hours in pan to cook 
while stirring the ingredients 
and turning the meat over 
recurrently. The Meat is ready 
when it easily comes apart with 
a prick of a fork. 

When the meat is ready, 
remove from heat and allow 
to cool, about 10-15 minutes. 
Once cooled, remove pork and 
place on a separate plate for 
shredding. Once the pork has 
been shredded, place pan with 
sauce back on medium heat. 
Raise heat to boil sauce, and 
continue boiling until sauce 
has reduced by approximately 


Pork: Tender, meaty sandwiches 


two-thirds. Once sauce has 
reduced, add in shredded pork. 
Stir frequently, while adding in 
pinches of salt until satisfied to 
taste. Once satisfied with the 
flavor, remove bay leaf from 
pan and begin serving. For best 
results, serve with crispy French 
fries or a side of spinach salad. 
While somewhat lengthy in 
total cook time, the Tennessee 
pulled pork sandwich repre- 
sents a simple and decadent 
aroma of Southern comfort 
food. Whether serving for a 
special dinner, with friends at 
a party, or for just an ordinary 
evening, these juicy, tender 
pulled pork sandwiches will 
be a hit and keep your stained- 
shirt buddies coming back for 
seconds. 


“We Grow Our Own” 


Ohpian 


ALL-YOU-GAN-EAT 


Salads;,Soups, Pizzas, Pasta, Baked Good... 


Lunch $8:99 


Organic Selections 


Dinner $1.0:99 


iReceive 10° off 
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California Fresh 


535 Howe Ave. 


Sacramento, CA 95825 


(916) 565-1208 











WHY TAKE SUMMER SESSION? 


© Finish a class in 6 or 12 weeks 


2° Complete GE requirements 


© Take classes that are normally impacted 


© Choose from a wide range of courses 


O Graduate early! 
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By NATHAN MENDELOWITZ 
nhm22@saclink.csus.edu 


After an emotionally-charged 
episode from last week, the 
season finale of “The Walking 
Dead” did not disappoint, end- 
ing the season on a high note. 

Last week marked the end 
for fan-favorite Merle, as he 
was ruthlessly killed by the 
Governor. Milton was the next 
victim after he tried to end the 
Governor's life on his own. 

After leaving Milton to die in 
front of a restrained Andrea in 
the torture room, the Gover- 
nor does his best motivational 
speech before setting off for 
the prison. As they approach 
the prison, the fireworks begin 
as Woodbury attacks as if they 
were storming the beaches of 
Normandy. 

However, it seems the prison 
gang decided to skip town as the 
prison seems like a ghost town. 

Going back to last episode, 





Rick made it clear he is noth- 
ing like the Governor by giving 
everyone the choice to decide 
what they do next. They could 
stay and fight or leave the prison 
for good and look for other op- 
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tions. Instead of acting like a 
dictator, Rick is reverting back 
to the good, honest man he was 
before the zombie outbreak. 

Fortunately for fans of the 
prison group, they did not run 
away. Using guerilla war tactics, 
they flush out the Woodbury 
attacks, forcing a retreat. 

All but the Governor and 
two of his subordinates survive. 
However, they were not killed 
by the people you would think. 

The final assault is not like 
it was in the comics, but that’s 
not a bad thing. In the comics, 





Merle Dixon (Michael Rooker) was killed by the Governor in the last episode and is seen here 
eating the remains of a Woodbury resident as a mindless zombie. 


















Milton tried his best to make things right in the end. Unfortu- 


nately for him, he was killed by the Governor. 


Scan the code 
to see a review 
of the film “No” 
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everyone but the main cast die. 
This leaves only five people who 
survive, leading to an overhaul 
of the series. 

It’s nice to see a different take 
as it keeps the intrigue about 
what will happen in each epi- 
sode. Going by the book would 
make for a boring experience 
and thankfully the show writers 
have done well on their own to 
create an organic story. 

A nice side story while the 
fighting is going on is between 
Andrea and a dying Milton. As 
he dies, he tries to help Andrea 
escape before he turns into a 
zombie. It’s nice and adds a 
relaxing feel to a heavily violent 
episode. 

Towards the end, Rick, Mi- 
chonne and Daryl chase after 
the group to finish the job but 
are surprised at what they find. 
Leading to an emotional end- 
ing, the episode ends full-circle 
from where it began in the 
torture chamber. 

This episode did a very good 
job rounding out the saga 














between Woodbury and the 
prison gang. It had all the action 
and drama we have all come to 
expect from the show. It was 
edge of your seat entertainment 
and did not drag, which is what 
plagued the second season. 

It’s also nice to see Rick finally 
back to the good person he is. 
Instead of turning away new- 
comers, he is now embracing 
the fact that they need to help 
each other to survive. It took 
him a while - losing a wife is 
hard - but he came to his senses 
in the prison group's twilight 
hour. 

Even though the comics used 
death for a clean slate, the show 
is using life. With the war now 
over, a new chapter can begin 
with the merging of what’ left 
of both camps. ’ 

Hopefully now we can see 
Tyreese become a more promi- 
nent fixture in the show, but 
those are just my cries for at- 
tention to my favorite character 
from the comic. 


EVEN THOUGH THE COMICS USED 
DEATH TO MAKE A CLEAN SLATE, 
THE SHOW IS USING (0) TO MOVE 





THE SHOW FORWARD. 
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The 


return 
to the 
throne 


By CRISTINA LULE 
cal349@saclink.csus.edu 


,Game of Thrones has re- 
turned, thank the gods. 

The third season premiered 
to a slow start, picking up where 
season two left off but had some 
promising moments for things to 
look forward in future episodes. 

In the far North, the white 
walkers are now heading towards 
the Wall - the only thing sepa- 
rating the mummy-like creatures 
from the Seven Kingdoms. Jon 
Snow has decided to join with 
Mance Rayder, leader of a large 
army of wildfings in Westeros, in 
order to fight for the living. 

Back in King’s Landing, Joffrey 
continues to reign over the Seven 
Kingdoms. In the last season, he 
became betrothed to Margaery 
Tyrell - widow of King Renly 
Baratheon. Margaery is making 
an effort to appeal to the lower- 
class citizens in Landing and, in 
what could be an ulterior motive 
to get to the crown, shows both 
the citizens and Joffrey a com- 
passionate side. 

During the hiatus, I realized 
I wasn't a Game of Thrones 
fan until I found myself saying 
“I miss Joffrey.’ He was more 
reserved during this episode but 
I hope to see more of his epic 
temper tantrums this season. 

Tyrion, who is learning to 
cope with both mental and 
physical scars from last season's 
Battle of Blackwater Bay, asks his 
father for more responsibility 
and wants to take over Casterly 
Rock. 

Tyrion became a fan favor- 
ite for his witty remarks in the 
previous seasons and demon- 
strated his battle wounds won't 
slow his quick remarks. Early 
in the episode, his sister Cersei 
tells him he’s not as clever as he 
thinks he is, to which he replies 
“still makes me more clever than 
you.” 

At sea, Daenerys Targaryen is 
reunited with her three grow- 
ing dragons. She sails to Slaver’s 
Bay to help build a strong army. 
There she finds soldiers who are 
not afraid of some nipple mutila- 
tion. Daenerys is nearly mur- 
dered by a Warlock disguised 
as a little girl, but is saved by 
Barristan Selmy, who asks to join 
her guard and protect her. 

The season premiere focused 
on establishing each character 
within their own continuing 
storylines. Because of the show’s 
extensive cast list, not every 
character got screen time this 
week. We still don’t know what 
happened to Jaime or where 
Arya is at this point. 

However, we can see the 
dynamic between certain char- 
acters developing, such as the 
entertaining chemistry between 
Jon Snow and his captor Ygritte. 

While not the most exciting 
episode, I think we can expect 
more family drama, bloody 
battles, mythical creatures and 
jaw-dropping twists in this 
season compared to the previous 
two. 


I GIVE THIS 
EPISODE 
3 OUT OF 5 
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The softball team leads the Big Sky 
conference, read the article on 
page B5 to see how 


WWW.STATEHORNET.COM 


SPRING Issue 9 





UPCOMIN 
GAMES: 


Baseball: 


Today at 3 p.m. 
vs. San Francisco 


Friday-Sunday 
vs. Texas State 
Friday at 3 p.m. 
Saturday at 1 p.m. 
Sunday at noon 


Softball: 
Today at 1 p.m. 


vs. Nevada (2) 


Friday at 11 a.m. 
vs. Southern Utah (2) 


Saturday at 11 a.m. 
vs. Southern Utah 


Gymnastics: 
Saturday 
@ NCAA Regionals 
(TBA) 


Tennis: 
Women’s: 
Thursday at 3 p.m. 
vs. Long Beach State 
Saturday at 1 p.m. 
vs. Hawai'i 


Men's: 
Thursday at 2 p.m. 
@ Portland 
Friday at 10 a.m. 

@ Portland State 
Saturday 
@Eastern Washington 
Sunday 
@Idaho 


Sand Volleyball: 


Home Tournament 
Sunday at noon 
vs. Stanford” 
and Saint Mary’s 


Follow the State 
Hornet Sports section 


m ieee’ 
@SH_Sports 


~ Live in-game tweets 
- Up-to-date team information 





- Awesome insight 


Hornet Statistic 
Leaders: 


Baseball: 
Batting average - .311 
(#6 Chris Lewis) 


L 7 


(#6 Chris Lewis) 
Home runs - 3 
(#35 Justin Higley) 
Runs batted in - 21 
(#6 Chris Lewis) 
Wins - 3 
(Two players tied) 
Earned Run Average - 2.18 
(#27 Hunter Greenwood) 
Strikeouts - 29 
(#21 Brennan Leitao) 
Batting average against - 


(#21 Brennan Leitao) 


Softball: 
Batting average - .376 
(#2 Paige Martin) 
Hits - 32 
(#2 Paige Martin) 
Home runs - 2 
(Two players tied) 
Runs batted in - 12 
(#12 Emily McCormick) 
Wins - 9 
(#25 Caitlin Brooks) 
Earned Run Average - 1.18 
(#25 Caitlin Brooks) 
Strikeouts - 85 
(#25 Caitlin Brooks) 
Batting average against - .153 


(#25 Caitlin Brooks) 


219 
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Wife, gymnast and student Cayla Beutler moves 


from family farm to compete at Sacramento State 


By CLIFTON JONES 
@JonesSHsports 


Sacramento State senior 
gymnast Cayla Beutler grew 
up helping her father on her 
family’s farm in Idaho and 
she has made the transition to 
city-living, when she moved to 
Sacramento four years ago. 

Beutler has learned a lot of 
life lessons just by watching 
and spending time with her 
dad on the family farm. 

“Growing up on a farm has 
really showed me what hard 
work really is,’ Beutler said. “Tt 
helped me to see how tough 
the world is” 

Gymnastics had its benefits 
for Beutler when she grew up 
on the family farm. 

“Gymnastics was able to 
get me out of a lot of the farm 
work,’ Beutler said. “My sisters 
would be the ones waking up 
before I did to help my dad 
with the farm.” 

Beutler said when she was in 
high school she made sure she 


had time to help her dad by 
milking the cows with him. 

“J did it because I wanted to 
spend more time with my dad,” 
Beutler said. 

Beutler’s toughness is one 
of the many things she has 
learned on the farm because 
she was raised to be tough. 

Beutler is the third of six 
daughters, all raised by her 
mother and father. 

“My dad wanted boys, but 
instead he got six girls and he 
just taught us to roll with the 
punchés the world gives us,” 
Beutler said. 

One of the many life lessons 
Cayla has learned is to be resil- 
ient in everything she does. 

Women’s gymnastics head 
coach Kim Hughes said he 
was not really interested in 
recruiting Cayla out of high 
school until he got to see her at 
the Junior Olympic Nationals 
meet. 

“When I saw her at the 
JO Nationals I was really 
impressed with her positive 


attitude,” Hughes said. “Cayla 
is the kind of person I try to 
recruit here.” 

Beutler said one of the chal- 
lenges of being a gymnast and 
wife is spending time with her 
significant other just as much 
as with her teammates. 

“My husband expects my 
free time to be with him which 
he should because we are 
married, Beutler said. “But it 
leaves time without being with 
my.team - which makes it hard 
for me to be close with the 
team.” 

Beutler manages herself 
more than her teammates 
in that she tries to balance 
her school work, gymnastics 
practice and a married life. 
Beutler said being married has 
its challenges but is grateful for 
the married life. 

“Being married has been 
really helpful for me because 
my husband has really helped 
doing stuff around the house 
for me before I come home,’ 
Beutler said. “He would do my 


Sac State adds women’s 


By MAIKALINA MADALI 
@SH_Sports 


Starting this semester, Sacra- 
mento State's off-season women’s 
volleyball team has found a new 
way to bide time by trading in its 
indoor tennis shoes for bare feet in 
the sand. 

Sac State has introduced sand 
volleyball as its 21st intercolle- 
giate sport since the last addition 
of women’s soccer and women’s 
rowing in the 1994-95 school year. 
Sand volleyball was approyed as an 
NCAA emerging sport and held 
its first season in 2011-12 with 15 
schools competing. 

Though 10 of our Hornets with 
years of volleyball experience 
under their belts have decided to 
join the sand team, each player is 
discovering the vast differences in 
the transition from gym floors to 
sand courts. 

“A lot of the drills that we do in- 
doors we can’t emulate outside. It’s 
simpler drills, but it's way harder 
on our bodies,’ said senior outside 
hitter Jessie Genger. “I think that 
was a big shock to a lot of us. We've 
been doing weights and condition- 
ing throughout the spring, but 
when we get out there, the only 
thing that can get us into shape for 
sand volleyball is through the drills 
we do moving and running in the 
sand.” 

Genger said it wasn't necessarily 
more difficult than indoor volley- 
ball, but that it is a new concept to 
all of them. She said at this point, 
indoor only seems easier because 
of the different aspects in each. 

In order to cope with these 
adjustments, the team is working 
on ways to be quicker and move 
efficiently. Head coach Ruben Volta 


says that movement and control- 
ling the ball is something they are 
focusing on. 

“You're playing on a different 
surface - a looser surface. You have 
to learn how to move on the sand 
and control the ball while you’re 
doing that; Volta said. “Everything 
you do is about balance. If you're in 
balance, you're going to do things 
in control. It’s a little different tech- 
nique than indoor.” 

In addition to playing on a 
different terrain, sand volleyball 
reduces the normal six-man team 
to a skilled duo. This requires two 
people who are well-rounded in all 
skills and excel in specific ones. 

“Tn trying to balance teams, you 
want to have players of similar 
ability with different skill sets,’ 
Volta said. “So much of doubles 
is trusting your partner. So there 
were some natural fits in terms 
of some seniors who have known 
each other and been together for a 
while” 

With just six or seven practices, 
the team defeated UC Berkeley in 
its first set of matches (3-2). There 
are five matches total and each 
match is best two out of three. 

Seniors Breanne Menees and 
Kelsey Elson started the game off 
with a win in just two sets (21-14, 
21-19). The next two matches were 
losses but the Hornets wouldn't go 
out without racking up two more 
wins. Seniors Jessie Genger and 
Sydney Kordic won the tiebreaker, 
taking the game to three sets (21-9, 
17-21, 15-8). 

Due to minimal practices and 
not knowing what to expect com- 
petition wise, the team was on edge 
waiting for its first game. 

“We were all so nervous when 


we were playing against Cal,” 
Genger said. “We've been playing 
against our own teammates for 

the last two weeks. To go against a 
different team that we haven't seen, 
you have to be able to recognize 
certain things and do change-ups 
on the fly” 

Despite the nervous jitters, the 
team and the coaches said they 
were happy with the performance. 
They see it as a good beginning to 
an eight-game season. 

“T was really happy with how 
they played. I was pleased ball 
control wise and, for the most part, 
with how we served and passed - 
we kept the game in control,” Volta 
said. “I know that they go through 
some moments of frustration 
because it’s tough. There are only 
two of you out there and it’s tiring, 
hot and dusty at times. Our only 
weakness is our inexperience.’ 

The team is excited to learn new 
techniques and the change of pace. 
Sand volleyball allows them to 
continue training after their indoor 
volleyball season instead of routine 
conditioning. 

“Tt gives us a chance to get out 
of the gym and try something I’ve 
never done competitively,’ said ju- 
nior hitter Kayla Beal. “I've played 
indoor since I was 14 and only 
played sand for fun. So, right now, 
I enjoy sand a lot more because it’s 
new and exciting.” 

Genger also said the addition 
of sand volleyball to the Sac State 
athletics program will be a big 
attraction while recruiting new 
players. 

“If I was going through the 
recruiting process at some school 
and seen sand volleyball, that 
would’ve been the top of my list,” 


laundry and cook me a dinner, 
which is something I would 
have trouble doing before I 
was married to him.” 

Cayla’s husband Carl Beutler 
said that it’s hard to find some- 
thing to do when his wife is 
with the team or at school. But 
he does it because he supports 
her in everything she does. 

Carl Beutler said he was 
drawn to Cayla when he first 
met her at their church. 

“T love that Cayla has always 
had a positive personality. It 
doesn’t matter how bad or 
good her day has been,” Carl 
Beutler said. “She never really 
changes her mood.” 

Although there is a two-and- 
half year difference between 
husband and wife there was 
always a connection between 
the two of them. 

“We actually met in the 
church (Church of Jesus Christ 
of LDS) when he got up and 
spoke in church,’ Beutler said. 
“T nudged a girl next to me 


see Gym | page B5 
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Sac State 
hy the 
humbers 


101 


Consecutive conference 
victories for the wom- 
en’s tennis team. The 
streak began April 14, 
2001 and is still active. 


1,212 


Record-breaking total 
attendance for Satur- 
day’s game versus Cal. 
The Hornets ended up 
losing 1-0. 


Number of strikeouts 
thrown by sophomore 
softball pitcher Caitlin 
Brooks. She leads the 
team and is second in 
the Big Sky conference. 








Home runs hit by junior 
Justin Higley this year. 
He helped the Hornets 
win on Saturday with a 
three-run home run in 
the ninth inning. 





sand volleyball 





LoGan Situ - STATE HORNET 


No. 13 junior Kayla Beal jumps from the sand to block a 
hit. The Sacramento State Hornet sand volleyball team: won 
their first ever game over the visiting Cal Golden Bears. 


Genger said. 

Overall, the team welcomes this 
fresh sport with open arms. Genger 
said breaking up the spring indoor 
volleyball seasons with a sand yol- 
leyball league will only strengthen 
the team as a whole and prepare 
them for upcoming seasons. 


“The thing that I like is that I feel 


the players are really excited. It’s 
something new for them but it’s the 
same sport - a sport that they love 
playing,’ Volta said. “I think they’re 
really enjoying it - at least it looks 
like that out there - and that makes 
it more enjoyable to coach them.” 
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Young softball team on fire 


By CLIFTON JONES 
@JonesSHsports 


Sacramento State softball team 
was supposed to be in a rebuilding 
mode, but so far this season they 
already have won seven straight 
games. 

The Hornets have been led by 
two sophomores: pitcher Caitlin 
Brooks and right fielder Paige 
Martin. 

Although the team is young, 
they play moré like veterans. Soft- 
ball head coach Kathy Strahan said 
the chemistry is a lot better this 
season than it was last season. 

“T don't know if there is a special 
formula for team chemistry,’ 
Strahan said. “But I try to recruit 
players that would be good for this 
season.” 

‘The pitching staff is one of the 
main reasons why the Hornets are 
16-11 overall and 2-1 in conference 
play this season. 

The pitching staff is deep this 
season because Brooks has started 
the first half of the season with a 
9-4 record with a 1.18 ERA, which 
ranks her 15th in the nation. 

Brooks'recently was awarded 
to her fourth Big Sky Conference 
pitcher of the week award this 
season. 

“Caitlin has come back from a 
tough first year last year and has 
been able to contribute like she has 
done this season,’ Strahan said. 

The Hornets in practice have 
gone back to working on trusting 
each other to do their jobs whether 
it’s hitting or in the field playing 
defense. 

“We all realized that if we don't 
get our job done, our teammate 
behind us would get the job done,’ 
Martin said. 

Sac State is off to a similar start 
as last season’s Hornets team. 

The Hornets have won the same 
amount of games at this point of 
the season as last season's team 
which finished third in the Pacific 
Coast Softball Conference. 

Strahan said both the pitching 
staff and offense have been the big- 
gest surprise for the Hornets so far 
this season. 

“Our pitching department is 
really deep this season and our 
hitting has done well so far this 
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season,’ Strahan said. “I would 
have said two months ago that our 
hitting was the weakest part of our 
team.’ 

The freshmen for the Hor- 
nets have stepped up this season 
for their team. Pitcher Jennifer 
Hartman, second baseman Kayla 
Papez, catcher Kortney Solis and 
first baseman Alyssa Vanderdrink, 
every freshman have stepped up 
and made big contributions to the 
team so far. 

Vanderdrink hit her first home 
run in the Capital Classic and 
Papez hit her first walk-off hit this 
season at the Capital Classic as 
well. 

“Tt is exciting to see our fresh- 
men doing well this season,’ 
Martin said. “The freshmen are not 
timid to step up especially when 
the upperclassmen will not.” 

The Hornets seven game win- 
ning streak started when Sac State 
swept Santa Clara March 2. The 
streak ended on March 10 when 





Above: Sopho- 
more Caitlin 
Brooks leads the 
team in all pitch- 
ing statistics in 
just her second 
year. Left: Senior 
leader Emily Mc- 
Cormick makes 
a diving play in 
foul territory. 
McCormick is 
one of the older 
players on the 
team starting at 
third base. 


the Hor- 
nets lost to Cal Poly at the Mustang 
classic, 2-1. 

“During our seven-game-win- 
ning streak, the offense was able 
to click with everyone knowing 
what to do and trusting in what 
the coaches want us to do,” Martin 
said. 

Martin said Sac State was able to 
play as a team during the winning 
streak: the offense was helping out 
the pitching and vice-versa. 

The Hornets, since the rough 4-4 
start of the season, have won the 
last nine out of 12 games. 

“In the beginning of the season, 
we were trying to put too much 
pressure on ourselves to do well 
instead of trusting in each other,’ 
Martin said. 

Sac State is defying the odds so 
far in the first half of the season, 
and it looks to continue taking the 
great start further into conference 
play as it travels into Southern 
Utah Friday. 











Gym: Beutler juggles work, play, 
family as a Sac State gymnast 


Continued | page B4 


and said, ‘dibs on Carl; and it 
didn't take too long after that 
until I got him.” 

Cayla said it has been hard 
to be close with her team after 
Beutler married her husband. 
Beutler vented to her father, 
Rodney 
Boyce, about 
her frustra- 
tion with her 
team early in 
her marriage. 

“She did 
tell me that 
when she was 
first mar- 
ried, the team 
would be 
distant from 
her because 
they are not 
used to hav- 
ing a married 
teammate,” 
Boyce said. 
“But after 
a while her 
teammates 
seemed to 
be more 
welcoming 
of Cayla’s per- 
sonal life.” 

-Hughes 
said that one 
of the best 
qualities Beu- 






close proximity to campus + 2 resort-style swimming pools with hot tub 


CURIOUS CANDLE PSYCHIC SHOP 


; Are you looking for your frue love? 
Are you wondering if-you are on right path to success? 
_ With just a simple palm, psychic, or tarot card reading. 
Will help you in any and all problem in life. 
CALL FOR YOUR APPOINTMENT TODAYT 
916-626-7716 
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tler brings to the team is her 
leadership by example. 

“She is always upbeat and 
positive in practice or in the 
weight room,” Hughes said. 
“She is really daring and is not 
afraid to try a new thing which 
is another inspiration to her 
teammates.” 
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Beutler’s life has been a constant balanc- 
ing act, but credits her family’s hard work 
ethic being raised on a farm. 






Hughes said Beutler is also 
one of the top student-athletes 
on the gymnastics team. 

Beutler’s ability to live with 
six sisters has translated well 
with her teammates in how 
close she is with them. 

“T think her childhood has a 
lot to show for the way she is 
with her teammates by being 
like a big sister to many of 
them,” Hughes said. 

Beutler has taken the chal- 


lenge of being a wife and a 
gymnast. She has embraced it 
with the help of her husband 
and teammates. 
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2 DRINK MINIMUM, 18 & OVER. 1.0. REQUIRED, 


TICKETS AVAILABLE AT THE CLUB BOX 
CHARGE. 
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private bedrooms + private bathrooms + fully furnished & unfurnished available + individual leases 












Men’s colf places 
fifth at Anteater’s 


By CLIFTON JONES 
@JonesSHsports 


Sacramento State men's golf 
traveled to Laguna Niguel, Calif., 
on March 25-26 to compete in 
the Anteater Invitational. where 
it finished fifth place with a 
46-over-par 303-298-309, 906 
score. 

Senior Ryan Williams had the 
win in arms reach, but failed to 
bring it in. 

“This tournament was more 
frustrating to me because during 
the others I didn’t really have 
that much of a chance to win,’ 
Williams said. “I beat myself with 
the poor shot decisions that cost a 
chance to win today.” 

Williams started off the third 
round only two shots behind the 
leader, but finished the tourna- 
ment tied for third place. He 
was able to put together a solid 
54-hole total 3-over-par 70-75-74, 
219 and said that the El Niguel 
golf course was not as difficult as 
some of the scores indicated. 

“The course had some easy 
holes that you were able to make 
some good shots,” Williams said. 
“However, there were holes that 
had plenty of potential disaster 
shots.” 

Williams looks back at this 
tournament in an optimistic view 
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in the way he performed and the 
way his team competed. 

“Tt was not too bad today for 
us,’ Williams said. “I was able 
to finish tied for fourth and 
the team was able to finish fifth 
overall.” 

Junior Owen Taylor also 
struggled in the first and third 
rounds shooting a 78 and 79 re- 
spectively, but he improved in the 
second round by only shooting a 
73 1-over-par. 

Taylor finished the invitational 
with a three round total of 78-73- 
79, 230 and tied for 28th place. 
Junior Jordan Weir finished in 
30th place; he is the third golfer 
for the Hornets to finish in the 
top 30. Weir was able to score 
well last week with a 15-over-par 
80-74-77, 231. 

Sac State was not the only team 
that struggled with the course 
today, Williams believes that 
other teams were facing the 
same difficulties. 

“Our issues are probably 
what the whole field was going 
through most likely,’ Williams 
said. “You really had to drive the 
ball well, if not you needed to 
play catch up.” 

Sac State will compete again 
on April 19-21 as it travels to the 
Winchester Classic in Meadow 
View, Calif. 


*FREE Reproductive Health Care for Students! 


“pregnancy tests, birth control, HIV testing, annual exams )\ | 
emergency contraception, STI testing/treatment, 
._breast and cervical cancer screenings and much more! 
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Women’s basketball wraps up season 


By JILLIAN KWELLER 
@SHL_Sports 


Just because you are not the 
champion does not mean you are 
not a winner. 

The Sacramento State women’s 
basketball team ended its season 
early after being knocked out of 
the Big Sky Tournament, but that 
loss was surpassed by multiple 
program accolades. 

The team had a 19-11 overall re- 
cord on the season, being tied for 
the most program wins in school 
history and the record for most 
wins since becoming a Division I 
school in 1991. 

The Hornets’ 13-7 Big Sky re- 
cord landed them in fourth place’ 
going into the conference tourna- 
ment, which passed their previous 
record of 10 wins. 

“As a team we took steps 
forward to better our school’s 
program,’ said sophomore guard 
and co-captain Fantasia Hilliard. 
















“All of the records set this season 
all came down to hard work and 
fight.” 

Sac State went 11-2 at The Nest 
and used its home court advan- 
tage to reach these new program 
records. 

“This team found ways to win 
on the road, but then have a really 
strong home advantage and we 
need to build on that,’ said head 
coach Jamie Craighead. 

For the second year in a row 
and the second time in school 
history, the Hornets made it to the 
conference semifinals, but lost. 

Big Sky champion Montana 
momentarily ended Sac State's 
season on March 15 - with hopes 
to still make the WNIT - although 
it was confirmed just a few days 
later the Hornets did not make the 
tournament. 

“There's nothing you can do 
about that and we had our chances 
throughout the year that could 
have solidified that spot,” Craig- 
head said. “I think it allows our 
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players that are returning to have a 
little bit of motivation.” 

Aside from team improvements, 
there were notable individual 
honors as well. 

Hilliard set the school record 
for single-season assists and 
finished first in the Big Sky with 
180 assists. 

Senior forward Kylie Kuhns is 
the new Big Sky career rebound 
record holder and the fifth player 
in Sac State history with more 
than 1,000 rebounds and points. 

Kuhns said the team’s success 
was based on teamwork and the 
collection of returning players 
who had previous experience 
playing together. 

“This team did not have one 
superstar that could lead us to vic- 
tory, but we had a strong collective 
unit that could win,’ Kuhns said. 
“Our best games were when we 
got contribution from everyone. 
All the stats, including points, 
were distributed amongst multiple 
people” 
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Craighead said Kuhns and 
the other three seniors Megan 
Kritscher, Natasha Torgerson and 
Mallorie Franco, led the team 
chemistry this year, which was key 
in the Hornets’ performance. 

“T think that had to do a lot 
with what we tried to focus on this 
year and I think it also had a lot to 
do with confidence from the year 
before? Craighead said. “They felt 
like they belonged and that we 
could win games.” 

Craighead said the new records 
are something to be proud of, but 
she enjoyed watching the seniors 
play at their best. 

“There were big program wins, 
but the coolest part for me was 
seeing the entire senior class sort 
of finally all figure it out,’ Craig- 
head said. “As a coach you never 
know when the light bulb is going 
to come on and I felt like those 
kids could really be proud of what 
they've accomplished here and 
that they'll be proud to be Hornets 
for life?” 
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lost Vehicles 


°25 Point break inspection 
* Resurface drums or rotors 


é * Repack unsealed bearings (if appl.) i 


* inspect hydraulic system 


i PRICE INCLUDES HAZARDOUS WASTE DISPOSAL FEE 


MUST PRESENT COUPON i 


GOOD AT FULTON LOCATION ONLY, 
Please present coupon at time of service. 
Not valid with other offers. Limited time only, i 
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WEEKLY SPECIAL 
ILUBE, OIL, & FILTER! 


$3 additional for 
multi-grade oii 


Moct Vohicies 
MOSt VEMNCcies 
lost Vehicies 


Price includes filters for most vehicles. i 
* Oil change up to 5 qts. 30wt. Chveron 


¢ install new oil filter 
* Lube chassis (if appl.) 
* Check fluid levels 
¢ Fill windshield washer fluids 


PRICE INCLUDES HAZARDOUS WASTE DISPOSAL FEE 


MUST PRESENT COUPON I 


(GOOD AT FULTON LOCATION ONLY. 
Not valid with other offers. Limited time only. i 


nese 


eae 


ee ae | 


ie _ 


tsa 


The Element CALL TODAY! 916-736-2069 


Student Living Redefined WWwW.eclemenisftudeniliving.com 


6730 4th Avenue | Sacramento, CA 95817 
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